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at The Diamond Resort
555 Kaukahi Road e Wailea ¢ Maui ¢ Hawaii ¢ 96753 ¢ Phone: (808) 879-2224
DIAL (800) 774-3663, Press 2 Then Enter Ext. 655
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Appefizer»s

Kabocha Pumpkin Gnocchi 15
Parmesan Alfredo, Lavender

Quail Saltimbocca
Apple-Smoked Bacon Wrapped
Quail, Sage, Pine Nut Brown Butter

17

Mushroom Truffle Risotto 21
White Truffles, Summer Truffles,
Oyster Mushrooms, Parmesan

Ahi Bruschetta 18
Seared Ahi, Capers, Olives, Tomatoes,
Garlic Crostini, Truffle Aioli, Herb
Salad

Roasted Tomato Soup 12
Olowalu Tomatoes, Croutons, Herb
Goat Cheese

Salumi Antipasta
Proscuitto, Finocchiona, Coppa,
Pickled Asparagus, Roasted Peppers,
Fennel Agrodolce

14

Lamb Ravioli 16
Roasted Pepper Tomato Pomodoro,
Parsley Pesto

Salads

Garden Antipasta

Upcountry Beets, Goat Cheese
Crostini, Micro Greens, Hamakua
Farms Hearts of Palm, Artichokes,
Preserved Lemon

16

Olowalu Tomato Caprese 15
Bufala Mozzarella, Maui Onions,
Garden Basil, Coriander Vinaigrette

Kula Mixed Greens
Hazelnut, Gorgonzola, Raspberry
Vinaigrette

14

Caesar 9
Parmesan Anchovy Dressing, Garlic

Croutons
DCl SiC]S

Vongole Salsiccia 34
Manilla Clams, House-made Italian
Sausage, Chardonnay, Tomatoes,
Orecchiette

Shrimp Carbonara 40
House-made Pancetta, Maui Onion,
Garden Basil, Parmesan, Penne

Capische Cioppino

Baby Maine Lobster Tail, Shrimp,
Scallop, Clams, Fish, King Crab Leg,
Spaghettini

49

Veal Scaloppine
Picatta, Marsala or Parmesan
Tomato Sauce on Spaghettini

31

Choice of two 35
Sample all three 39
Bolognese 31

Ragu of Veal, Beef, Pork & Tomato
with Spaghettini

El‘liPQQS

Shelton Chicken Milanese 38
Humboldt Fog “Macaroni and
Cheese”, Arugula Salad, Roasted
Tomato Romesco

Herb Crusted Mahimahi
Sundried Tomato Relish, Herb
Salad, Whipped Potatoes, Coriander
Vinaigrette

42

Truffle Grilled Ahi
Butternut Squash, Wilted Frisee,
Kula Corn “Kulis”

41

Meat & Potatoes M.P.
Prime Dry Aged Beef, Potato
Gnocchi, Onion Jus, Gorgonzola
Gremolata

Add a Grilled Baby Maine
Lobster Tail 14
Braised Colorado Lamb
Shank

Lemon Risotto, Maui Onion
Gremolata

DQSSQP*S

Five Liqueur Tiramisu 12
Mascarpone Lightened with Marsala
Sabayon & Whipped Cream, Layered
with Liqueur Soaked Lady Fingers

35

Chocolate Mousse Cake 12
Layered Chocolate Cake, Chocolate
Mousse, Chocolate Ganache

Vanilla Créme Brulé Martini 12
Grand Marnier Marinated
Strawberries, Chocolate Covered
Strawberry

House-made Ice Creams &
Sorbets 9
See Your Server for Our Daily
Selections

Executive Chef - Brian Etheredge ¢ Chef de Cuisine - Chris Kulis ¢ Sous Chef - Joe Caccamo
A gratuity of 18% will be added to parties of six or more
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House Mcmfinis

Lemondrop! Capische? $14
Made with Hangar One’s Buddha’s
Hand (Citroen), Tuaca, Cointreau,
Sweet & Sour, Lemon Juice, Cane
Sugar

Capische? Cosmopolitan $14
Absolute Ruby Red, Cointreau,
Cranberry Juice,Fresh Lime Juice

Senor Rita $14
Patron Silver Tequila, Cointreau,
Sweet & Sour Fresh Lime, Salted Rim

Espressotini $14
Stolichnaya Vanilla Vodka, Dark
Godiva Liqueur, Bailey’s Irish
Creme, shot of espresso

Chocotini $14
Stolichnaya Vanilla Vodka, Baileys,
Dark Godiva Chocolate Liqueur,
Frangelico

Capische? Sunset $14
Stolichnaya Vanilla Vodka,
Stolichnaya Vodka, Chambord,
Fresh Lime Juice, Sparkling Wine

Vodka

Absolut « Absolute Level « Absolut
Citron » Absolut Ruby Red -
Belvedere » Absolut Mandarin «
Chopin « Grey Goose « Ciroc »
Grey Goose L'Orange » Hangar
One Buddha’s Hand « Ketel One
Hangar One Mandarin Blossom
Pinky « Stolichnaya » Smirnoff »
Stolichnaya Vanilla « Ultimat
Stolichnaya Rasberry « Roberto
Cavalli » Stolichnaya Elite « Ocean

Gi n
Bafferts « Beefeater « Bombay »
Tanqueray « Bombay Sapphire »

Tanqueray 10 » Hendrick’s

Te uila

Don Julio 1942 « Patron Afiejo « Don
Julio Real « Patron Silver « Corralejo
Anejo « Patron Reposado » Corralejo
Reposado « Jose Cuervo La Familia

Whisl«zq &
Bourbon

Canadian Club + Jim Beam « Knob
Creek « Crown Royal « Maker’s Mark «
Crown Royal Reserve « Seagram’s 7
Woodford Reserve « Jameson’s «

Jack Daniel
Rum

Bacardi Silver « Malibu  Bacardi 151 «
Mount Gay Eclipse « Captain
Morgan « Myer’s Dark « Braddah
Kimo’s Da Bomb « Maui Dark Rum »
Extreme Rum « Planter’s Gold “Pyrat
XO Reserve”

Wines By The Glass
White

Prosecco, Zardetto - Veneto N.V. 12
Champagne, Nicolas Feuillatte

Brut - Epernay N.V. 22
Pinot Grigio, Kris - Venezia 06 12
Riesling, Next - Columbia Valley ‘06 12
Sauvignon Blanc, Quivira - Dry Creek

Valley ‘06 14
Chardonnay, Coppo Costebianche -
Piedmonte ‘05 15

Chardonnay, Far Niente - Napa 06 25
Red
Chianti, Selvapiano - Tuscany ‘06 14

Sang./Mer./Cab/Frescobaldi

“Lucente” - Tuscany ‘05 18
Merlot, Markham - Napa ‘04 12
Pinot Noir, Michaud “Chalone
Appelation” ‘03 15
Syrah, Melville “Estate-Verna’s” -
Santa Barbera ‘o5 14

Cabernet Sauvignon, ZD - Napa 05 28

Half Bottles

120 Champagne, Veuve Clicquot
Ponsardin, Brut - Reims N.V. 75
106 Champagne, Lanson, Brut
Rose - Reims N.V. 65
119 Sparkling Red Wine, Banfi,
Rosa Regale - Piedmont ‘05 45
604 Pinot Noir, Talley - Arroyo
Grande Valley ‘05 50
605 Pinot Noir, Calera “Jensen” -
Mt. Harlan Central Coast ‘04 75
107 Zinfandel, Ridge “Lytton
Springs” - Dry Creek Valley ‘05
608 Cabernet Sauvignon, Grgich
Hills “Estate” - Napa ‘03 105

BQEI”

Budweiser - U.S.A.
Bud Lite - U.S.A.
Michelob Ultra — U.S.A.
Amstel Light - Holland
Heineken - Holland
Corona - Mexico
Newcastle - England
Hinano - Tahiti
Guiness - Ireland
Birra Moretti - Italy
Peroni - Italy
Menabrea - Italy
Kaliber (Guiness Non-
Alcoholic) - Ireland

BOH'QCI WCI*QP

Aqua Panna still water, Italy 10
San Pellegrino sparkling
water, Italy

45
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